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BASIC-ABSTRACT: 

Fluid food is filled in separable mould, and cooled or frozen. When necessary, 
surface of the mould is heated, and the mould is sepd., so the food is removed 
from the mould. It is cut as necessary. 

USE/ADVANTAGE - Fluid food can be moulded and removed from the mould easily. 
Prods, of various forms can be produced. Applicable to cream croquette, etc. 
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ABSTRACT: 

PURPOSE: To enable the forming of a fluid food to an arbitrary form in high 
efficiency, by filling the food in a splittable mold furnished with a port to 
charge the fluid food, and freezing the food in the mold. 

CONSTITUTION: A fluid food is charged through the nozzle of a charging 
apparatus and the charging port 32 of the mold tray 3 into the cavity 31 of the 
upper tray 3' and the lower tray 3". The formed cylindrical product is frozen 
in a freezer, passed through a water tank filled with hot water of 60°C in 
a state filled in the mold tray, transferred to the ascension conveyor 6, 
turned upside down and dropped. The frozen product is released from the tray 
by the drop impact and the impact with a tapping member, coated with a coating 
material and frozen again. 
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